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WHEN "THE HEIGHT OF CHERRIES" COMES^lt Is Time to Think About

Canning Next Win-
ter%s Fruit

Bv ANNE LEWIS PIERCE.
IMiactBI Bl The Tribune Inatitute.

.\ S. TM. Ita de
height oh cherries,
aaaaal if yaaaaajWiaa
to put un cherries,
-..ii better do it

rifzht aaiek, '<¦"*

dey's a-po-.-'V" That
I what the c.-Wrd

iBthara aaarkata
cherryfolks"

to can that is the

aay

To ran or rot

DB must use a e»s stove over

a lontr period of cooking, huy y..tir
rr.atonal in small lot* at city prices.

u»o srrvice that would
cmployed then.

you da r\ot i-ain . aaything
/ by doinp your 04vn can-

r reservinjr.
hand, if you have a

Itna!! Ot even a "hand-
I if you can pet

from smnll producrrs, in the hcrpht
BBtj vciretables

in reaaonably larpe amounts at re-

rates, and aae fire and aerviee

-i he availahle. BTiyway
.<4 «ometh;np if

you depr ve youraelf and your family
pride and p.easure and whole-

..' tha well stocked closet,
.Arith ' f canned goods,

nrea. No housekcep-
eaa, whether they

be baaght or hornc-made, when win-
-ie eomes.

Commercial v«. Ilome-made Goods.

The eaaaery hns the adraataga of
eeper in haTiag special ma-

ehiaery :"or applying the exnet de-
leairabla for dif-

and for sealing the
cans most eflei.
On thr other hi.nd, the housekeeper

has an adrantagc ia tha HaTerlag and.
handl . Pr°-

more delicious and distinc-
tive product than any but the most ex-

nmercia This ap-
to preserves

than to eai
Con.-. .' heat and

hermetical aealing ia a tla container
nre the charactenstics of canned

goods, commercia'.ly ipeaking. The

r^icro-onrsrisms that cauie sooilaKr
are killed hy the one process. nnd any

luhsequent invaaion of the can Ifl pf*
vented hy the other. But some type?
of "bugs" are much more resistant

than others, aid hence somr producv.
like corn and beans. are very d
to can. while the nc-.fi fruit?. on thfl
other hand. are much more easily B*Bt
A happy go-lucky method and h uni

form treatment for all products will

B*1 jrive th" best results, though the

aro.iuct may "keep," 'or tne lower the

heat and the shorter the time of cor.k-

ing compatible with perfect stenln-a
tion the nenrer the eanned good* come

to the fresh produrt.
Blanchlng and Proceiaing

For instance, apples are processed
for eiifht or ten minutea at 212 dej,re<-r-.
Fnhrenheit, while corn, one of the
most difficult products. Ifl cooked for

seventyfive minu'rs at 2f>0 degrees
FahronheiL For the aeid tomat.

the other hand. fifty minutes at boil
\ng temperature will scrve, an.l twelve

to fifteen BBaBfltaa sterilizes most

fruits. These rrtinem.-nts have heen
worked out by careful and extensive ex-

perimental work in the canners' re-

sean-h laboratory* 'n WaablaftOB, ar.d
a study of commercial methods, Bfl

given in the publicatior.s of the oxperts
of this laboratory and the Bureau of

Chcmistry, is well worth while, though
all of the details are r.ot necessary ln
home work. A knowledtrc of these

principles jrives a scientifie backjrround
of interest and enables the BOUM* ffl
to meet mtelligently any rfifnculties
that may arise.
The preliminary treatmer-.t 01"

"blanchinj." (whieh is merely parlun!-
ing in boiling water for from one to

live minutes is very important li
tinp up vegetables. This shor- boiling
-.:, the open softens the vegetables and
removes some of the mucou.s sub-
stancei on the surface. produclag con¬

ditions that cannot be attamed by boil-

ir.f* in the closed can. The canner would
r.ot can without this preliminary, and
the housewife would do well to foliow
suit.

Boiling temperature is the hl**B*a1
r.vailable in the open water bath meth¬
od, such as would be practised in the
hoaa*. This is uiually sufneient, and
the time of cooking can be lenirthened
if the temperature cannot be raiscd.
There are small canning outf.ts, how¬
ever, available for outdoor country

Tested Aids for the Household
The Tribune Inatitute experts have

Itsted every article described on this
page and know them to equal the
claims of the manufacturer. The
only unknown element ia that of
time, for it ia obviously impossible to

give any article the same wear and
tear it would receive during weeks
or months of actual usage. The

material and construction of each article are considered,
and it is believed that each article will give service that is
fully satisfactory, although the actual length of wear cannot

be guaranteed definitely. Should any of our readers find
that an article has broken down under ordinary conditions
before it has given reasonable service the fact4 should be
reported fully to this Institute. Both the manufacturers and
this Institute endeavor to present to our readers only those
articles that have reai merit and are of proper construction
so as to give satisfactory service.

Murlge Patent Canner.

Made h> the Bidille-t.aumer t'ompany,
.IMi'. an.i MM l-ancaatcr Ave¬

nue, Philadelphia.
IT .FOl'NT'S like a glorious dream

k Of canning "r preserv-
or vegetahles without

any I f*I the housewife to

be conker) along with the fruit over a

hot fltOTfl aad n ad< to hat* life by the
pile of potfl aad pans that mun be
cleaued and sroured afterward.
That is why the Madffl Patent Can¬

ner :¦ | iBaOthiag to save up for; in
fact. t,i bujr whethflr one can aflford it

Oai* a housewife who bas
canm-d much fruit and hated it worsi

. ire what a labor-
i.aine ia not

i Hctiona are handiome
< anything.

The canner BOflBflfl in sevoral lirei,
having ,.nt, two, three or four cylin-

oafl ;ar of
whatevt-r Ifl to be eanned. OT conked,
for eoup ma) b milh t-tenl-
ired and her thiagi he.idei
.BBBaBg may be done in this canner.
There are two fltjrlflfl OBfl v4 ith a

square ba i other circular.
This 1 »1T) me'a! box about
three lael .¦ round openingi
inthe eh the steam can
liflB a- r-ans when the base is
lalf lioilmg water. Trice
open vered with perforated
tin covers, upon whirh the open jar
contaming the raw fruit is placd and
eovere,! with the heavy metnl cylnder.
The steam t -:r.g froni b*low is forced

Bfl jar, not rookmg hut iterilizing
ig harrena and

preve-
. is no more

trouhle ro do up several jars of frutt
th.n it is to heat a ke'tie of water.

1 h» r* ii naad Ibb***,
as an pfJJ Mer that will nt

1 of jar ll furnrshed
with each canner. This jar holder n

leather lined, strongly hound \vith tin
and has wooden handles. ,'t is vei\

handy not only to lift the hot jars but
for seahnjr and also rernovinfr cap«.
This canner ia made in three models.

The most expensive is constructed of
copper throughout, tinned on the in¬

side to prevent rerdigria. This come-

in the one, two and four cyliadei
The second model. which is less expen-
sive, is made of tin plate wiih
bottom. and tops, tinned inside, ar.d
al-o eOflaei in the one, two and four
rylinder sixes. The third and cheapest
model is made of tin p'nte with eoppt r

t..ps, tir.ned on the inaide, and includei
the one, three and four cylirdcr I
The first two models are cr>'.r-trurtel
with rectanpular bases and cn*i be ar-

ranjred for any numher of Bjrlll
Each 1 ?. provided 4\ith a stesm arhiatle
which automatically blows off wh«
water is heated, a devire that prevent<.
the box from running dry and Lurr
me;. Price. f.T to $16, depending upon

' e and model aalteted

Rollman Peach Stoner.
Made Bj Rollman ManufacturinK ( om¬

pany, Mount Jajr, Penn.

Pitting peaches usua.ly inpliai
of a mackinto>h first and a bathl
follow. Al.o the fruit must b? halv, 1

the pit can be wrenched out.
When "clings" are to be can.ied pitting
by hand is about an al! day job.
But the Rollman Peach Stoner make.*

pitting of unpeeled peaches a .afe
ajaaaa for an apronless ehlld. It work.
(40 easily that a very alighl push is all
that is needed to operate the "pll)
and the fruit is left who'e aad u:-

bruised, with the skin intact. The pit
eoaaaa out clean and hardly a diop ol
juice is wa.ted.
The device is constructed entirely

of metal, tinned, and can be operate 1
by one hand. All there Is of it is >

suppoitting frame for the peach and a

Canning Fr.,h and Perfex. Fruit Just Pirkesd from the Trres of One's Own Orrhard. and Poinn Ihe Work Ou.doors. Is the Ideal Way to Provide for

Next Winter's Needs.

and a *mall pressure cooker,
4vhich will proee.l ¦ few cans at a

time. giv.ng any dflflirfld temperature,
can br be ..

Down 44 ith I'rcstrving Pmvder*.;

Kvery year as sunly as canning
time comes round the voice of the

"preaerring powder" man is heard in
tha land. II" ;. hat a we*

bit of his white, harmless powder will
MVfl you much trouble ;,n,l your corn

and preservei will not spoil.
These products all have a fatal sim-

ilarity. "Mr.-. Ptice'l Canning Com-

pound" is the most famous one, com-

.'ly and legally, or rather llle-

gally. It )¦¦ piiBcipall* boraa with
.OBlfl benzoic acid and salt, the two
first named being chc-mical pr*fl*rva*

Whieh are injunous to health.
The use of such a product commer-

eially would rru.ke the man ifacturcr
¦ubject to pro.eeutioa. It simi

not done" in canning eirtlea, good or

blunt and vertical rod with a spiral
spring. When the rod is pu.<hed down

the stone ifl forced cleanly out of the

lruit. When quantities of peaches are

to be stoned the device can be fastenni

to a table top or ahfllf. Price 35 cents.

New Standard I.ard and Fruil PrBBB,
Made bv the N** Standard Hardware

Worka, Mount Joy, Penn.

poi.i parts
ar.d pi ,v:., .i m 8 table
that opens one ;>:.

:¦ ,, designed
that th.- baaa is on an BBglfl foi
drainage and the perforaUd cup has
a bottom so that the cont.-nts cannot

be Biattered. The pressure bar by
means of a latch device can bc split at

the centre and attached or detachoil at

any poiBl of the scrcw shaft, thercby
permitting B .savmg in time when press-
Ing and refilling. All parts of the New
Standard Fruit and I.ard Press are

metal, tinned and through their accessi-
bility are rea.iily krpt sanitary. !'

Operation ifl .iiaplfl and in tcsts made
in the Institutfl berhefl were quirklv
and auetoaalBlli pr*sa*d. When they1
BI>| ut into a BBiall COttOn bag and'
then placed in the pr*B« the juice is
as cleai .-1 when dripped through a

jelly bag. Fxtra attaehmentl are pro-
vid*d tor u.lng thia d< riei
sau.4agcs.

Enterpriae Fruit, Wine and Jelly Preaa
No. 34.

Made b\ Fnterprise Mantifarl uring
( ompaay, Philadelphia and

N-.-44 >,,rk.

This deviif extracti the juice aad
r t« th< ikifl and seeds in one opera¬

tion. It elarap. to tl.e ta'.
'! or feed ICT*W and erank l

I r to the onlmary food chopp.»r
1 iperiag erlihdflr is open al"-
t ..

over it, straining the ; pulp
or refa.e i. projeeted -m the end
The principle el th« Entvrpria* Fruit,
Wiafl »Bd Jellj Preaa N'o. 14 ia

laily operat. <-s re-

handlmg of the icept 4vher. mak-
lly from berries. ln such cases

the jui idy and must be strained
to clarify. Th-

machine re.-, j eoBBfll apart for clean-
mg am! fltraiaeri of various tinenes4
can b* i thumb aeiww al
, ,.ates the dryness of the
pulp . Bt*8l value
when all thi*. ta operations are:

at one t'me. Price

New Standard Cherrv Stoner No. 60.

Made h\ the New Standard Hard»are
Worka, Noaal .1..4. Peaa
Tv iBflr is a plunger type

machine. b .-rank
ll can bfl .'tene.l

U> thfl I ene one and one-

fourth inches) and I | the
ciank pluagei with thi

, and d0WB. <'n the
down Btrokfl thfl stone ig frrc-

into ¦ bBBoath aad
cn th. retum stroke the pitted chcrry I

had. The sper'nrle of our women adul- ders are both iinnecc ssary and injuri-
teratinp their fresh, sanitary product BBB. There is no excuse for them.

np at home to prodnce auperior
thfttl there¬

fore especially painful. CaaalBg pow-

I'ne method of sterili/.infi- vegetab'.es
which is more trouble, but trivcs very

?uperior r-esults, is to place the cans

Our Testcd and Endorsed ^cipcs
¦

'
' '.. \.;-.-/ .a. .

\"". L.K." '.

iftf*. .,--¦

THE8E racipea arere sent in by housewi.es tho are taKlng a reai Rnd per-

aaaai latereal in what The Tribune Institute is trying to do for better

houseketpinK und are willine; to share their own expcriencea with other
4»omen. l.jih reiipe M it roaaaa in is submitted to the culinar) expert of The
Tribune Institute. She lests it b> actually making the dish, and her report
deterniines the yiceplame or rejection of the recipe. If anepted, it is prir.ted
and |l is paid to the contribulor.

Potato Soup.
BtOl 4.

1 piat of milk or milk and cream.

1 onion.
2 tableapooafala of butter.
l tableapooaful of flour.
Salt, 44hitr peppcr, parsley and cal«

. ry 4i( i,
ho.; nlil :->.ft. Brown

the ctit-un ei butter and bat |

the mi'.'^ ii>.'. U ahila
hot. .. into them
the flo'.r, the butter aad oniOB, the salt
and pepper. It should be beataa until
creamy. Stir the whole graduully into
the hot miik and let it cook to thicken
properly. Then scrve at once. Sprinkle
44-::h ehopped BBialay an.l a little eel-
ery need bclore serving. Mrs. F. C. W.,
Waahingtoa.

Cheese Fondu.
i c- ip iea led milk.
1 cup of soft bread crumhs.
1 'al.ler-poonful butter.
'* teaspoonful salt.
'« poun.l raild cheeaa ent fine.
Vo!k. 'r.ree eggs.
Mix nrat lie* ii k-n ,.i well

f..!d in the stiffly
beaten arhiti nto I uttered bak-
in,,* dish. Bako tweaty minutes in a

moderate oren. Miss M. L IV. New
Vork.

Fresh Slra*berry Omelette.
Hull and carefully wash one pint of

. rnes. Piace in a bowl with
three tahi< I of giaaalatad

ill ol' water
Iti

eighl eprrs into a dish, add one fourth
cup of milh af sal*. hre table-.
spoonf - Igar and beat very lifrht.

Of butter in a

trfint m the eggs, let them
icl ai.d th- oae-third of the
berries acroai the centre. Fold the,

is throw-n from the knife into ano'her
recepta.-ic. Ir. fact, it is a neat little
eharrj - 4 Btaadard
Cherry Stotier N'o. 60 ted of
durable material, unrkrr rapidly, will
take eare of large or small cherne;
aad -. urthout mutilation or

Rollman Cherry Seeder No. 8.

Made bv the Kollman Manufarturing
I Ompany. Mounl Joy, Penn.

The P.ollman Cherry Seeder No. 8 ia
of the punch or plunirer type, attach-
ah!e t.i any tah'..- adge 14 inch

ad n M arill reaaoro
the p I'.^e. small and BM
dium cherries withoui erushing or

any losi te. The a-herries are

placed into posilien by the left han 1
the right baad aaahea doara th»

e s<-e.i i| driver
out into one dish arhile the cherry :«

throwr, late ano'her. Thrs rievice is

as faadaatiag as a playthmg. a. it car.

be aroihed rapid'.y and ea..i!y and is
adaptahle. for ei'her canned or freih
cherries. Price $1.00.

omeiette over, let it set one minute
more, turn it in a hot dish, arrange the
rest of the berne.4 about it and serve

imnicdmteiy. Such swect omelettei can

be used for a quick dessert on a busy
morning, and with the aid of a small
eleetric itOTfl they can be made on the
table while the mea! is in progress
Mis. J. H.. New Vork.

\ French Keeipc for lerk Soap.
To ten i.rge potatoes uie two

bunches of loek. Peel, wash and cut
into glices the potatoes and place ln a

(.aucepnn. Clean and cut the leek into
small pieces, and add to the potatoes
with two quarts of water, lalt and

pepper. Boil until tender. Add one

glasa of milk; let boil. After remov-

ing from fire, add a tablespoonful of
butter. Miss S. E. S., New York.

Uie (ieins.
1 cupful graham flcur.
1 cupful rye flour.
1 dessertspoonful sugar.
Salt.
1 cupful sour milk.
1 taaapoooful "da m milk.
1 ?'KE
1 dessert ipooaful melted buttflT,
Bake in W*ll greased iron gem pans

v. rv ho-, .tartiag them o:i top of the

Iterfl BBtll th. y rise. Piaiflfa baking :n

a quick oven. Miaa R. A, Maine.

Oven-F.oiled Ham.

If een h-ive BO t'.reless cooker. try
thfl following method of cooking l

ham: Place the ham, whole or half, ifl
I |*1 large enough to hold lt. Cover
ii th hol oi eold fl**t*r, put in oven,

,',low four hours after the Vfater
.or n ham r,f t*fl pounds. It is a

.f c.oking ham, tongue or corned
B«*f far superior ro boiling on top of
the range and mnkes the meat tender
and dflieate. Also. you have no steam

,,r odor in your room. Mrs. II. H. B
New York.

Rollman Cherry Seeder No. 3.
Made by the Rollman Manufarturing

(omparn, Mnunl Joy, Penn.

This cherry seeder is operated by a

rank handle attached to the feeding
wheel and is provided with a elampir.g
device for f.stening to table or ledge
not over one ai,l onequarter ineh thick.
The feeding whetl hai apirals whieh, in

combination *a 11h the jaws, separate tho
ii* frr,m the pulp. The jawi are adjus-
'shle to rarioaa lltfl chernei and thu
seeding can be done rapidly, but th«
cherry is somewhat crushed and a

portion of the juice extracted. The
would he most useful where th»

fruit is to be preaerved er made into
jam. The Rollman iherry Seeder No. .1
ifl made er.rirely of metal, tinned
tinish and is suitable for preparing th
cherries f«>r j.m and preservej. Price
71 rentS.

Atlaa E. Z. Seal Fruit Jara.
Made b> the IlazeUMlaa Clas. Com¬

panv, Wheeling, W. Va.
When purchasir.g glass preaening

jar. it alwavi piys to get . good qu.hty
flf glus .nd one th.t will stand the

in boiling water for an hour at a time
on three succcssive days, ar.d allow
them to cool in between. This shorter
period of heatiag givea better quality,
while suceessive heatiag anrl cooling
insures the destiuction of tha
or seeds as they darelop, these being
8,01*8 resistant and nol destroyed by
the heat that kills the baeteria them-
»elves.

The (Jueation of Containers.

The bouaekoepor has tha adVaataga
of being able to put up her goods in

glass, avoidir.g the difficulties of the at¬

tack on the tin bv the contents whilo
for the commercial canner glass is al-
mos* prohibitory because of tirst cost,
ex:ra axptaaa in shipment, breakage,
etc.
ANo, the hoaaewife ean use her con¬

tainers over and over and so affolta
the initial higher cost. 'I h.. solution
of the tin in the contents is in most

cases very small indeed n<>rrligible

heat. With the cheaper and poorer
gradea, the greateat source of loss is
through cracking 44hen sterilizing or
when Mling with fruits. vegetablea, atc.
The Atlas K. Z. Saal Fruit Jars are

made of a good quality of glass free
from "blowholes" and provided with
a smooth edge wide mouth two and
one-fourth inches in diameter so that
the inside can be readily cleaned. They
have glass topH, equipped with specially
ueaigaad rubber rings and faateaed o-i

by wire clasps. These jars are made in

half-pint, pir.t, .|iiart and half-gallon
aiaea, -

White Crown Mason Jar Cap.
Made by the White Crown Fruit Jar

Company, I.ouisville, Ky.
Zinc caps should not be used on pre-

serving jars, as the acids of the fruit
corrode the inside and form compounds
which are poisonous and discase breed-
ing. Tiie Whi'o Crown Cap is simple
in construction, is easily kept sanitary
and does not permit the contents of the
jar to come into cor.tact with any
raetal. It eoaalati of an opal glass top
with a tight*fltted rubber rinp horder-
ing the edge and a metal band that
screws on to the jar. Thia cap when
properlv applied makes a perfVct seal
and pre\enti the entrance of air. It
is simple to open jars havinjr these
eapa, and since no deteriora* ion
pla.-e the caps can be uaed year after
year. Price II cents per dozen.

"Good Luck" Jar Ringi.
Made bj the Hoston Woven Hose Com-

pan>, Hnston, rfBBB.
At last we have a ring that will At

more than one kind of fruit jar. The
"tiood I.urk" jar rings are made of -i

high trrade of red rubber and can h-
used equally as well on Mason iars as
on the Lightaiag type. The rubber is
heavy, strong and elastic and made
twelve tiagi to tha iach. Pr.ce io cent,
per box of one dozen.

The Wiznrd Fruit J«r Wrench.
Made b> the Ideal Sanitary Mar.ufact-
uring (Ompany, Ne* Carlisle, Ind
An easily adju^ted wrench for

ening or looser.ing the caps of v

fruit jars is the Wirard It i| made of
steel. grips the cap without alippingand makes it possible to exert the
proper leverage. It i3 » \iTge ;m.
prt '¦.ment on turning the jar up.id-
down in a pan of hot water to lnosen,
and then callir.R a man to do the twist-
ing. Price 10-cents.

P«rf«ction Jar Opener.
Made hy the Perfii-tion Jar Opener
(ompan.4, || India Street, Hoston.
F.very housewife knn»s the last

minute bother of trying to onen "that
;ar af fruit for dessert"; therefore, she
arill Bad this simple little device a ven-
table beon. i the Perfection
Jar-Opener and is a handy tool, durably
constructed of stamped steel. It i.
nesigned for opening any atandard
make gla.s-top jar. It is .afe, «ure,
saves time, and requirei no effort to
use. Price 16 cents.

under the legal rulings exeept aft-r

long standing and in .ome special caiei

such as rhubarb. aapara»TUS, .te.,

whiflh espenaliy attack the ean.

I.acq.jered cans are required forbeets

tfl nrovent discoloration, and are BBB*>

ciallv desirahle for luch produeti as

raspberrles. rherries. plumi, Bt*. For
other product. they are not at all

neceaaary. for instanee, corn, Deas and

tOBBBtOBB. It is a mistake to suppoie

that the lacquered .-.n alwav. adds to

th* aualitv and s.fety nf th" product.
Some there be who malntain that

eann*-d goods ar» even bett<*r than

fresh. We ean't r-o this f.r. Fre«h
foods are alwavs surerior to tho«e

that have been hr>ld, and tha vitamtn

theory should lead us to see that fnsh

raw foods are not crowded from the

diet To ent th* food. in .eaion ii

thfl part nf wi84RMB both dieteticaUy
nnd BCOBOBlieally. But often fresh
frmis and vegetahle. are not available,
BBd Bhrara in thfl winter the sunplv
ia limited. In theflfl ronditiom and to

ohtain variety and as a policy of
"prep«redn°=!s" ¦ well stor-ked pantry
of cann»d goods of all sorts, home-

mad« or commer.-ial. is a veritable

gods»nd.
HlBiaa from Canned Good..

Thc talei of illness from canned
goods am grvatly exaggera'ed. and

aftflfl eOBCltttioafl are jumped at

in assigning causes. Only fish, meat

nnd milk eould spoil in any dangerous
sei.se, developing ptomainei, ete;

tblea and fruit nearly alwaya
give evidence of spoilage to the sens*

of smell and taste, and it is verydoubt-
ful if ptomain?s are evar formed in
them. Spoilage is usuallv due to

under-processing or a leak in the con-

tainer, and any canned food whieh
shows discoloration, foreign odor or

?asto or -i swelling of the can should
he throWB away without debri-.e.

Despite some diiterence of opinion
on thc subject, we still think that
canned goods after opening should be

emptied mto a glass or earthen con-

tainer, covered, kept in the ice box and
used as soon as possible. Even per¬
fect processing ce-not prevent subse-

r;uent deterioration after the air ia

admitted. Canned goods are not per-
feet any more than fresh foods -the
original mat^rial may be infected.but
they present no special dar.gers and

'
are about 95 per cent an unqualitied
blessing.

Some Faets oAbout Can¬

ning Establishcd by
ManyExperiments

One of the grea'eat flaws iri aaaMBB.
good. is their lahellirg a« to q
and manufacturer. The fancy -in»i

placed on the label mean !:.¦

ir.sr; and too often BBly th,. ra-". of
the jobber ia given; can. are p.r ap
here and there and shipped >

to receive the LaBOl, « ar.d
Mtn* of the man who Balll tr,»m.

Fancy brand names carry no m»»-.

Ing. and one car

between the difarBBt graelei and BBala
ities, "apecial axtraa," r'ancy extri
jtandard" on aaaehoa, and Juae p*»4,
"extra fine," "<>x'ra lifted," »r§ all
.argon to the buyer and tei much b*t-
ter to the seller. A aaBMBJl
of the weight of tho syru;
ber of pieces of peach to the aag ..

enable a woman to buy what tha
wanted at a given Blitja
The label should permit an il |

gent ehotc*. It would seen a ¦¦...ry ob-
4'ious proposi'ion thal . .''. :

ilways bear the name

urer, the jobber for arhoiB BBfl
if desired, and a pla tatea aat of
the quality and r.ature of the pr-

While »he canr.r.g indn 'ry is well
sware ot the objectio-
the present rractices, it h.j so far
been i^r'0-" !':" '" ,#*Bra * general
reform of these deep-rooted custom..

The label is raajU re the true

place of manufacture, if one la itatod;
to give the weight of i coateata; ta

rlescribe compounds in tha ca

jams 'g'.ucose, cheaper frait4 r. x*l

with more exp^ns.ve »ni -. 8t*J. ; to

Jeclare artiBClal colors <r

preservatives thia applies only to pre-

lerroe; they are never found in>:ar-.'l
poodsi, and if soaked dried b- ar.s or

peas are u«ei lt must be so itatati, sr.d
no deceptive pictures can be .

No attempt has been ma la ia thil
brief survey of some of tha
points of interest in regari to canned
goods and their importancc in the food
supply to give .pecific directio:.. r

canning. Tha desire is more to 41

interest and to poir.t out the ipi »1
considerations of importar.ee to thi
home makcr. The bulletins and booki
mentioned will supply the BOtMaBBp
details t'or home canr.ing, if a/iy oce'i
umbitions in this direction are arotued
.and no reai housekeeper can s-e »'.

other's "pre.erve closet" without desir*
ing "one like it."

CANNING COMMANDMENTS
1. Freah fruiti and vegetablea ara nnt choice if available; if not,

canned gooda, home-made or commercial, ar- a veritable god-
,end.wholeiome, convenient and econoraical.

2. Canniug meam iteriliiation (killing bacteria and iporei by heat.
and hermetically lealing io that no invaden can enter

the can). Nobody needi a canning powder.they are alwaya
dangeroui and uielen.

3. There ia little if any more danger of illnen from canned goodi
than from freih. Sterilization ia a highiy perfected proceaa,
and nearly all spoilage makea itaelf known to sight and taate
and imell. The moit care muit be exercised with milk and
meat and fish.

4. Throw away a can that ii "iwelled" or leaky.thii may mean

iniufficient iteriliiation or gai formation, and no chancei
should be taken, though aometimei it meana only overf.lling.

5. Uie a thermometer.don't guen. Womanly intuition and the
rule of thumb wouid never produce efficiency in a cannery,
and they won't do it in the home kitchen.

6. Sulphite. and laccharin in canned corn, copper tulphate for
greening peai, boracic and lalicylic acid for eaiier and turer

preierving are all evili of a dead and buried pait. The only
canned goodi chemically preierved to be found nowadays ire

thoie put up on the farmi and amall towni, where the ped-
ler of the ''preierving powderi" misleada the unsuipecting
home canner into uiing hii anonymoui warei.

7. A can of corn twenty-aeven yeara old recently wai critically
examined by a food commiaaioner and pronounced to be
"good eating." A product that wai inferior before going into
the can may at one year of age be a poorer product than ita
elder brother. However, age ii not to be deiired in canned
fooda, and they ihould not be carried over leveral aeaaona.
The amount cf tin diaaolved increaiea on standing, condenaed
milki "iump," and excenei ol heat or cold injure quality.

ASK UNCLE SAM FOR IT
l nrle Sam n<it only stands ready to aid the h«iusewife hy pla. ing st hfr

dispnsai the re«ult* of experiments made b> acientista in the empl<>> of Ihfl
Department of Agri.ult ure.he aetually begs her to make uxe al t li - n.h <tori
nf material. It »ill help her to solve many a prohlem.

All of theie bullftins
may be had for the ask-
:ng of the l'nited States
Department of Agricu'.t-
ure, Washington, ex,-ep»
Bulletin No. 19«, whieh
may he nhtained from
tne Superintendent of
Doeuments, Washmg-
ton, for 10 cents. Send
coin, not stamps.

"Methods Followed in
rh" Commercial Can¬
ning of Foods," by A

'.V Bittiag, Bulletin No 19*. While
this bulletin la based on commercial
practice, it will give the housekeeper
a thorough icientific bacliground for
her home work, making it both more

intelligent ar.d more efficient.)
"Canning Vrgi-taMes in the Home.'

hy J. F. Breazeale Farmer.' Bulletin
N'o. IM A simple, complete and
practicai rrearise for the housewife.

"t'anning Tomatoes at Home and in
Club Work," hy J F. Rreaieale and
O. H. Benson K.trmers' Bulletin No
121). An cxtremely valuable bulletin
for the housewife, both for the detail
as to canning proeesses and the
recipes included.)
"Canned Fruit, Pre.erve. and Jel-

nm, Household Methods of Prepa

ra'ion," by Ma: i

Parloa. Fir
Bu'Ietin No, 104 \
bulletin eonpiled la
IfOt, of
value both for is
r*elp*fl and merl.ods
The followiag bul

letirs from the
ning Club Seriei., Hem
Vork Btatfl D*| rl
ment *f Agneul'iire,
are lssued in the Cor
nell Read ng Courflea. Appl

- i.;. . \ R, Msnn.
Cornel! I .. - IthBCB, N "i !

".'anmr.g Clah 8*rifll P'" ': '

Principlei! and Methods of Ca' a'

hy Flora Rose and 0. H. h\
"Canning Club Seriea Part 1*1-

Canning Kiui "ent," by O H Beinff*
and Flora Roae.
A very ir.ter»s'ing, eompael bo**-

entitled "Cann.ng and How le ' »"

."anr.ed Fo..,]=." haa ElKWltl" b**e '»'

sued by A. W BlttiBg and l .

Bittiag, formerly of the Bureau .'

hemistry. and now of tha Reiear***
I.ahoratoriea of the National Canoir*
Anociation. Addreis National CaPltt*
Preia, Inc, Washington.
cent..

Price,


